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Thanksgiving,  turkey  and  cranberries 


the  traditional  harvest  trio  is  the 


gift  of  our  grateful  Pilgrim  Father.    And  fortunately  this  autumn  we  too  can  grace 
our  Thanksgiving  table  with  turkey  and  cranberries.    Last  year  both  of  these  de- 
lectable foods  were  ecarce  in  civilian  kitchens ....  turkeys  went  to  the  men  and 
women  in  military  service,  and  cranberries  were  bogged  down  by  unfavorable  weather. 

The  cranberry  grows  wild  in  many  parts  of  the  country,  but  is  cultivated  in 
only  a  few  marshes.    Massachusetts  has  accepted  the  responsibility  of  supplying  us 
with  almost  three-fourths  the  tart  berries  grown  this  season.    New  Jersey,  Wisconsin, 
Washington  and  Oregon  supply  the  other  fourth. 

This  scarlet  fruit  grows  only  in  an  extremely  acid  soil  with  plenty  of  water 
to  feed  on.    The  berry  bends  down  a  long  graceful  stem  that  resembles  the  neck  of 
a  crane.    This  resemblance  supposedly  suggested  the  name  of  crane-berries  which 
later  became  cranberries. 

In  the  spring  when  the  blossoms  are  on  the  vines  they  may  suffer  from  freezing 
weather.     The  weather  bureau  watches  temperatures  closely  and  warns  the  growers  in 
time  to  cover  their  fields  with  water  as  a  protection  against  freezing.    Water  is  a 
protection  because  it  changes  temperature  more  slowly  than  the  ground. 

When  harvest  time  arrives,  cranberry  pickers  use  a  basket  with  rake-like  teeth 
that  lift  the  berries  from  the  vines  and  rolls  them  back  into  the  basket.  After 
they  are  cleaned  and  sorted  they  are  hurried  off  to  market  for  your  holiday  meals. 

When  you're  buying  cranberries  look  for  firm,  plump  little  balls.    Large  or 

small,  the  flavor  is  the  same.    However,  the  dark,  red  berries  are  a  little  less 

tart  than  the  lighter  colored  ones,  which  has  a  little  significance  in  view  of  the 

-  more  - 


scarcity  of  sugar. 

But  you  needn't  allow  the  sugar  shortage  to  influence  your  purchase  of  cran- 
berries because  you  can  sweeten  the  fall  berries  with  corn  syrup,  honey,  maple  syrup, 
orange  marmalade,  and  sweet  fruit  juices.    The  challenge  of  finding  a  partner  that 
can  keep  in  step  with  sugar  as  a  sweetening  agent  for  thia  tart  fruit  lias  produced 
a  number  of  delicious,  new  cranberry  combinations. 

Cranberry  jelly  was  once  the  great  favorite  of  all  cranberry  concoctions.  But 
now  you'll  find  cranberries  going  into  partnership  with  oranges,  peaches  and 

apricots  fresh,  dried,  canned  or  frozen  The  natural  sweetness  of  dried 

fruits,  cooked  and  mashed,  cooperates  in  a  most  satisfactory  way  ,  to  carry  the  good 
tart  flavor  of  cranberries  to  the  table  without  the  aid  of  much  additional  sweeten- 
ing from  the  sugar  can. 

Honey  or  corn  syrup  either  one.... can  share  part  of  the  responsibility  with 

sugar  to  sweeten  the  cranberries.    One  pound  of  cranberries,  one  cup  of  sugar,  and 
one  cup  of  honey  or  syrup  is  a  standard  proportion  this  fall.    But  if  you  want  some- 
thing a  little  different,  experiment  with  a  smaller  amount  of  berries  at  one  time. 
Use  a  little  brown  sugar  and  a  little  orange  marmalade  as  part  sweetening. 

If  you've  never  eaten  a  cranberry  relish,  here's  a  combination  worth  trying. 
It's  made  with  2  cups  of  the  raw  fruit,  put  through  the  food  chopper  with  one  sweet 
orange.    You  can  use  the  rind  of  the  orange  but  remove  the  seeds  and  core  of  course. 
Then  you  add  marmalade  or  some  other  sweetening  to  suit  your  taste.    Let  the  mixture 
stand  for  several  hours  before  y<jai  serve  it.    Of  course,  you  won't  forget  to  salt  it. 
A  pinch  of  salt  has  a  way  of  extending  the  flavor  of  sugar.    And  to  give  this  cran- 
berry relish  a  different  taste,  add  a  few  raisins  and  nuts  to  it,  just  before  you 
serve  it. 
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